
It doesn’t have to be a ‘bake off’ when 
you’re planning a spread for friends 
and loved ones, but this is the time to 
make a luxurious occasion of it in the 
finest traditions of ‘high tea’.

Dust off your best china, cover the 
table with a pretty linen tablecloth and 
napkins and a vase of fresh flowers to 
set the scene, and carve out time from 
your to-do list to focus on this special 
ritual. Invest in good-quality tea  
– check out the ranges of premium teas 
from We Are Tea and, if you want to  
be adventurous, try the funky flavour 
twists from Bluebird Tea Co – Rice 
Pudding or Jam white tea, perhaps? 
Then, have your cake and eat it!
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Irish-born, US-based chef 
Gemma Stafford is behind 
biggerbolderbaking.com, 
where she blogs about her 
inventive recipes. Gemma 
says the ethos behind ‘bold 
baking’ is ‘taking risks  
in the kitchen; no fancy 
equipment needed, just a 
daring approach to making 
something impressive’. 

And there’s plenty to 
get inspired about – look 
at the amazing ‘meals in  
a mug’ channel, where 
you’ll find everything 
from omelettes, soups, 
lasagne, doughnuts, 
chocolate pud, cookies 
and cake – all, you 
guessed it, made in a mug! 

Get set… bake!
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Ingredients for a mouthwatering teatimeAFTERNOON DELIGHT 

1 Organic Lavender & Echinacea tea, £2.49, Heath & Heather 2 Satsuma and gin marmalade, £3.75, Rosebud 
Preserves 3 Vanilla cake mix, £1.95, Green’s Cakes 4 GRADZ Bakery oats and flax sourdough, from £3.85, Ocado  

5 Drink Me Chai turmeric latte powder (for drinking and baking), £3.49, Waitrose

Blogger 
spotlight 

Get the best from 
loose-leaf tea. Tea ball 
infuser, £8.50, Audenza

Throw a Mad Hatter’s tea party! 
V&A Alice in Wonderland range, 
from £24 for the sugar bowl and 
creamer, Creative Tops

Open up a box  
of delicious, 
colourful treats. 
Macarons, from 
£17, Pierre Hermé

Presentation is 
key. The Chelsea 
Collection cake 
stand, £50, Sara 
Miller London

Garden party? Watersmeet 
Wildflower Trail cake forks, 

£12 for four, National Trust
A lap tray to catch crumbs. 
Sara Miller London large 
tray, £20, Debenhams

A durable option on the 
hob. Fleur cast-iron chef’s 
pan, £179, Le Creuset

Keep cakes 
fresh. Daisy 

Park tins, £35 
for three, Emma 

Bridgewater 
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Make it a centrepiece. 
Daan marble cake  
stand, £45, MADE


